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INTRODUCTION 


This cookbook has been compiled by Ben Collver in 
cooperation with the Grants Pass Sister City program. Most of 
the recipes included come from our sister city Rubtsovsk 
Several other recipes and illustrations have been taken from 
other Russian cookbooks. One of the main goals of this 
cookbook is to present some typical, traditional Russian dishes, 
and to give a chance to explore Russian tastes. 

The Sister City relationship between Grants Pass and 
Rubtsovsk is very special. The Sister City papers were signed in 
the summer of 1990, binding an agreement to exchange Cultural 
and educational information. There have been numerous 
delegations and private visits between residents of Josephine 
County and Rubtsovsk. An astounding number of people are 
involved in this friendship. This relationship continues to open 
doors of understanding and friendship for those involved. 

The purpose of the Senior Project is to provide an 
opportunity for a student to demonstrate the knowledge and 
maturity gained during the high school education There are 
three phases of the Senior Project that must be completed to 
pass Senior English. These phases are a research paper, a 
product relating to this paper, and a visual presentation of the 
whole research project. 

This cookbook is a practical product for the Senior 
Project, a fund raiser for the Sister City program and a window 
into Russian food. Sayings and recipes from Rubtsovsk are 
included, and background information appears in several recipes 
It has been fun collecting and adapting the recipes for the 
cookbook. | would like to sincerely thank Gwen Jacobsen, 
Barbara Paulson, Galena Gritsuk, and Nancy Collver for their 
assistance and support in this project. 
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Notes 


BEAN SOUP 


5 cups beans 5 to 6 potatoes, diced 
5 carrots, sliced 3 to 4 small onions, chopped 
salt and pepper to taste 2 bay leaves 


Put the beans in water and boil until soft Fry the carrot, 
onion and potatoes. Add the vegetables, salt and pepper, and bay 
leaves. Cook the soup until the vegetables are tender. 


SOUP WITH FRIKKADELS 
1 |b. meat 5 med. potatoes 
4 small onion 3 egg whites 


3 Tbsp. butter 


Grind the meat. Add some salt and the egg whites Make 
small meat balls from this mixture. Put meat balls and cut potatoes 
into boiling water. Fry onion using butter and put it into the soup 
Boil the soup until the vegetables are tender and the soup Is ready 


KARCHO 


Karcho has become very popular in Russia in a relatively 
short time. There are many variations, most of which include meat, 
tice and beans. This recipe for Karcho comes from Rubtsovsk 


1 Ib. beef 1 onion, chopped 
2 Tbsp. tomato paste 1 cup rice 
2 to 3 cloves garlic, crushed 


Cut the beef into small pieces and put in a large pan Add 2 
cups cold water and bring to a boil. Soon some foam will appear, 
please remove it. Simmer for 2 hours. Add onion, garlic, rice, and 
salt and pepper to taste. Cook, covered, on medium low heat for 25 
minutes. Before serving, garnish with fresh chopped dill and 
parsley 


UKRAINIAN BORSCHT 


Serves 6 


The first time | ever ate borscht was at Galena Gritsuk's 
house. | enjoyed meeting the family of this Russian teacher, and the 
food was excellent. The borscht was served with the traditional 
Smitana (sour cream), and bread. Borscht is a typical food of 
Russia, and people eat it quite often. There are many variations of 
this soup, but the one uniting factor is the beets. 





3 qts. beef stock 4 cups shredded green cabbage 
2 large beets 1/4 cup fresh lemon juice = 
4 medium potatoes, peeled and 3 Tbsp. tomato paste 
cut into large pieces 6 pitted prunes, chopped 
1 Ib plum tomatoes, peeled 1 tsp. sugar = 
and chopped pepper to taste 
1 Tbsp. salt * optional, bite-sized pieces 
1/4 cup vegetable oil cooked meats or sausages 
1 large onion, chopped 4 cloves garlic, minced = 
1 large carrot, peeled and 3 Tbsp. minced fresh parsley 
cut into julienne 3 Tbsp. minced fresh dill 
1 large green pepper, cored, sour cream 


seeded and diced 


Preheat oven to 375°. Wash and dry the beets and wrap 
each one separately in foil. Bake in oven until tender, about 1 1/4 
hours. Allow them to cool enough to handle them, then stem and 
peel them and cut them te fine dice. 
Bring the stock to a boil, add the potatoes and tomatoes, 
and season with salt. Reduce the heat and simmer until the 7 
potatoes are almost tender, about 10 minutes 
While the vegetables are cooking, heat the oil in a large 
skillet over medium heat. Add the onion, carrot and green pepper, 
cook for 5 minutes or until onion and pepper are slightly softened 
Stir in the cabbage and continue cooking, stirring occasionally, until 
the cabbage is softened, 10 minutes more. Add the vegetables to 
the soup a 
Sprinkle the beets with lemon juice and add them to the 
soup. Stir the soup and simmer, uncovered, for 5 to 7 minutes. Add 
tomato paste and prunes. Season to taste with sugar, pepper, and 
additional lemon juice and salt, if desired. Add optional meats now. 
Simmer 7 minutes. 
Remove the soup from the heat and sprinkle with garlic, parsley, and 
dill Let stand for at least 15 minutes before serving. 
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MILK SOUP 


5 1/2 cups milk 

4to7 Tbsp. butter 

1 cup rice, noodles, 
or millet 


Boil milk 
Put the cereals or 
noodles into the 
milk. Add some salt or sugar to taste. Boil the soup until the cereal 
or noodles are ready, and add some butter 





PICKLE SOUP 


Pickle soup is called Rassolnic in Russia. This recipe for 
Rassolnic comes from Rubtsovsk 


6 1/2 cups broth 3 potatoes 

3 potatoes 2/3 cup rice or barley 
3 to 4 Tbsp. parsley 2/3 cup dill pickle 

2 carrots 3 to 4 Tbsp. butter 
sour cream 1 bay leaf 


Boil the broth and put the rice or barley into it’ Turn off the 
heat, let the rice or barley set for an hour Cut the potatoes into 
small cubes. Cut the pickles into small cubes also. Chop the 
parsley. Sauté the onion in butter and add the parsley. Return the 
broth to a boil and add the potatoes Put the onion and parsley, 
pickle cubes, and a bay leaf into the soup. At the end you may add 
pickle juice and sour cream into the soup 


INNA’S BORSCHT 


Borscht The center of everything” 
-Ukrainian Proverb 


1 beef soupbone 4 to 5 cups chopped cabbage 
? beets 2 onions 

4 potatoes 1 tomato 

2 carrots 2 to 4 bay leaves 

1 green pepper 1 clove garlic 

vegetable oil salt and pepper to taste 


sour cream 





Boil beef soupbone several hours to make stock. Remove 
the bone when done, saving any bits of meat to return to the soup 
Add cubed potatoes, then chopped cabbage. Salt to taste. Cook a 
little while. Meanwhile, chop the raw beets, carrots and onions. Fry 
them lightly in a small amount of oil Grate a beefy tomato on large 
grater openings, and throw away the peel When the beets, carrots 
and onions are tender, add the tomato "mush". Add some of the 
above hot soup mixture and stir, then pour the whole mixture into the 
hot soup pot 

Add several dry Bay leaves, 1 finely chopped green pepper, 
and cook ' At the end of the cooking, add 1 finely chopped or 
pressed garlic clove 


FISH SOUP 


5 1/2 Ib. fish 11 to 13 cups cold water 
3 onions 4 to 5 potatoes, cut up 
green onion. dill, and salt 


Put the prepared fish into a pan 
* Pour in water and cook slowly for 40 
ee minutes. Add onion and salt, then strain 
s the soup Put the soup back on the heat 
x again. When it boils, add the potatoes 
and boil for 20-25 minutes. When the fish 
soup is ready, add the green onion and 
dill and cover. Let stand for 15 to 20 minutes before serving. Put a 
piece of fish in every bowl with the fish soup 


POTATO SOUP IN MEAT BROTH 


This is one of recipes from Rubtsovsk. Potatoes are very 
common in Russian soups. This soup goes well with some rice or 
buckwheat added in it. 


2 3/4 Ib.. meat 6 med. potatoes 
1 small onion 2 carrots 
3 Tbsp. butter 


Prepare the meat broth. Cut potatoes into small cubes and 
put them into boiling clear soup. Fry onion and carrot in butter and 
put them in the soup. Cook until vegetables are tender and the soup 
is done. 


NOODLE SOUP WITH HEN BROTH 


This is another recipe from Rubtsovsk. | added some more 
detailed instruction on making noodles from Please to the Table by 
Anya von Bremzen and John Welchman 


3 1/2 cup flour 2 to 3 Tbsp. butter 

1 tsp salt 1/2 cup water 

2 onions “2 eggs 

4 carrots Hen broth 

2 Tbsp vegetable oil *optional 2 cubed potatoes -_ 


Sift the flour and salt together into a large bowl. Make a well 
in the center and pour the water, eggs, and oil into it. Work the 
mixture with your hands, folding the flour over the egg and water 
until they are completely incorporated 

Transfer the dough to a floured board, Using the heels of 
your hands, knead the dough until it is smooth and elastic, about 5 
minutes Shape the dough in a ball and place into a clean bowl 
Cover with a damp kitchen towel and let stand at room temperature 
for half an hour 

On a large floured surface, use a floured rolling pin to roll the 
dough into a rectangle slightly less than 1/8 inch thick. Trim the 
edges Dust the dough lightly with flour and roll it up loosely, jelly roll 
style Make absolutely sure the dough isn't sticking to itself. Cut the 
dough into thin strips Lay the noodles out on a plate and dust with 
flour 

Bring the hen broth to a boil. Put the optional cut potatoes 
into the boiling hen broth, then add the noodles Fry the onions and 
carrots in butter, and put them in the soup 


GEORGIAN SOLIANKA 


1 Ib. lamb 3 Tbsp. oil 

2 onions 2 cloves garlic, crush 

2 Tbsp. tomato puree 40z meat stock, or bouillon 
4 oz. red wine parsley 

cucumber, sliced and salted salt and pepper 





Cut the meat into small 
cubes, chop onions and fry with 
meatin oil in shallow pan. Add 
tomato puree, cucumber slices, 
garlic, salt and pepper. Pour in the 
meat stock and wine; cover and 
simmer gently for 30 minutes 

Serve sprinkled with 
chopped parsley 


PEA SOUP 
“What is ours is yours.” -Russian saying 
6 1/2 cups broth 3 med potatoes 
1 cup peas 4 carrots 
2 to 3 small onions “optional bay leaf 


salt to taste 


Put the peas into the broth and simmer for about 1 1/2 hour 
Then add the cut potatoes and cook for about 15 minutes. Fry the 
onion and carrot and add them to the soup. Add the optional bay 
leaf. Add salt to taste. 
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CABBAGE SOUP 


The Russian word for cabbage soup is shchi. Endless 
vanities of shchi exist in Russia, shchi made with meat, with fish, 
kasha, barley, etc. This soup is a main staple, like borscht. An old 
Russian saying goes "Cook shchi to meet guests,” and also "The 
host is good who cooks shchi good.” This recipe for shchi comes 
from Rubtsovsk. Sauerkraut may be used instead of cabbage. 
Borsch may also be made by adding beets to the soup. Directions 
for this are written below 


6 cups broth or water 2 cups shredded green cabbage 
3 potatoes 3 to 4 Tbsp. butter 

? carrots 2 Tbsp. tomato paste 

4/2 onion sour cream 


dill, parsley, and green onion 


Boil the broth and put the cabbage into it Put the cut 
potatoes into the broth after it begins to boil again. Fry the onion 
and carrots in tomato paste and butter. Put this into the cabbage 
soup Turn the heat off and cover the pot. In 15 to 20 minutes the 
cabbage soup will be ready to eat. Add sour cream to taste. 

If you add beets to the cabbage soup, you will get a borscht 
Grate the beets and fry them with the onion and carrots. Put this 
into the soup as before, and boil until the vegetables are tender 
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Notes 


INNA’S BEET SALAD 





beets 


dried prunes, cut up 
dried apricots, cut up 
chopped nuts or 
sunflower seeds 


Grate the beets with large grate openings. Add prunes 
and apricots. Add chopped nuts or sunflower seeds 


CABBAGE SALAD 


1 cup cabbage 2 to 3 carrots, grated 
3/4 Tbsp. sugar 2 Tbsp oil 

green onion and dill, chopped mayonnaise 

salt 


Slice the fresh cabbage as thin as possible Add the 
green onion, dill and carrots Add salt, oil and mayonnaise and 
mix all the ingredients well. Let this salad sit in the refrigerator for 
an hour. 


RUSSIAN SALAD 


1/2 cup beets, cooked 2/3 cup potatoes, cooked 
and diced and diced 

1/2 cup onion, chopped 1/3 cup sauerkraut 

1 carrot, cooked and diced 1/2 cup green peas 


5 Tbsp ne oll 1/3 cup pickles, cut up 


Mix all of the ingredients 
together 





REAN SALAD 


2 to 4 cups of beans 

1 pickle, finely chopped 

2 cloves garlic minced 

onion, preferably green 
onion thinly sliced 





salt 
vegetable oil 


Soak the beans in water overnight. In the morning, boil 
the beans for 45 minutes. Chill the cooked beans. When cold, 
add the pickle, garlic and onion. Mix all the ingredients and add 
veagetable oil and salt to taste 


CARROT SALAD #1 


2 carrots 

grated beets 

2 cloves of garlic 
salt 

8 to 10 walnuts 
mayonnaise 


Grate the 2 carrots and 
garlic cloves. Grate an equal 
amount of beets. Grind the 
walnuts. Mix these together and 
add some salt and mayonnaise. Chill salad and serve 





CARROT SALAD #2 
1 1/3 cup grated carrot 1 cup cut apples 
1 3/4 Tbsp sugar 1 cup sour cream 


Grate the carrots and cut the apples as thin as possible. 
Mix them together and add some sugar and sour cream. Now 
the carrot salad is ready to serve. 
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SPRING SALAD 


This is a salad recipe from Rubtsovsk. It is a very 
Russian salad, and it can be made into a spring soup. By adding 
cold kvass, the salad becomes the cold soup called "Okroshka" 
The cool spring soups can be very refreshing on a hot summer 
day. 


4 hard boiled eggs “4 1/4 cup boiled potatoes 
1 cup fresh cucumber green onion and dill 

1/2 cup boiled sausage 3/4 cup green peas 

salt 1 cup sour cream 


Slice the eggs. Cut the boiled potatoes and a fresh 
cucumber into small cubes. Chop the green onion and dill. Cut 
the boiled sausage into small pieces. Add the green peas, sour 
cream, and some salt. Mix all the ingredients well and the salad 
is ready to serve 


SAUERKRAUT SALAD 
2 1/4 cup sauerkraut 1 Tbsp. vegetable oil 
1 to 2 Tbsp. sugar onion, cut in rings 
salt “optional apple slices 


Drain the sauerkraut. Mix all ingredients, adding sliced 
apples if desired. 


TOMATO SALAD 
tomatoes sour cream 
onion dill and parsley 


Cut the tomatoes into thin 
slices and put them ona plate. Add 
some Salt and pour sour cream over 
them. Put some onion, parsley, and 
dill on top. For 3 tomatoes you will 
need 1/4 cup sour cream. For another 
variety you can substitute cucumbers 
and radishes for tomatoes and 
vegetable oil for the sour cream 
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FRUIT SALAD "YALTA" serves 4 to 6 


3 apples 1 tangerine 

1 pear 1 orange 

5 to 6 halved cooked prunes 1 tsp. lemon juice 

1/3 cup mayonnaise 1 tsp. powdered sugar 


Wash the fruits, peel the orange and tangerine. Save the 
orange rind. Cut the fruits into elongated cubes, and the orange 
and tangerine into thin round slices. Sprinkle the prepared fruit 
with powdered sugar. 

Combine the mayonnaise, lemon juice, and a dash of 
salt Just before serving, pour this dressing over the fruits. 
Decorate the top of the salad with halves of the cooked prunes in 
an attractive design, and orange rind slices paper thin. Serve 
with any main course of meat or foul, or as a dessert 


HERRINGS UNDER A FUR COAT 


This salad recipe comes from Rubtsovsk. This is a 
layered salad, so ingredients are placed over each other in 
layers 


herring onions 
cooked potatoes cooked beets 
mayonnaise 


Remove the bones and skin from a herring. Cut it into 
small pieces and arrange them on a platter. This will be the first 
layer. Cut the onions into rings and arrange over the fish. Cut 
the potatoes into small cubes and arrange over the onions. Cut 
the beets into small cubes and arrange over the potatoes. Pour 
mayonnaise over the salad 
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BEEF LIVER SALAD 


beef liver onion 
salt vegetable oil 


Boil the beef liver then cool. Slice the cold liver as thin as 
possible or grate it. Cut the onion into rings There should be 
about half as much onions as liver. Add the salt and vegetable 
oil. Mix all the components. For a different variety, add beans, 
mayonnaise, and fried onions and carrots Cover the salad and 
serve in 1 1/2 to 2 hours 


SHREDDED CHICKEN SALAD Serves 6 


£4 My mother made this dish 
and the whole family was delighted 
(4.0.0) The salad tastes so good that it 
® , doesn't go as far as one might 
\ F) think. | could eat three servings, no 
problem. This salad is excellent 
served on top of a leaf or two of 


lettuce. 
3 Ibs. cooked chicken breast 1/4 cup chopped green onions 
1/4 cup vegetable oil _ 3/4 cup finely chopped cilantro 
2 cups chopped onions 1 1/3 cup mayonnaise 
3/4 cup chopped walnuts, 1/2 tsp. salt 
lightly toasted coarse black pepper to taste 


Tear the chicken into shreds. Place in a salad bowl and 
set aside. Heat oil in a medium-size skillet over medium-high 
heat. Sauté the onions, stirring, until deep golden brown, about 
20 minutes. Drain the onions and add them to the chicken. Cool 
to room temperature. Add the walnuts, green onions, and 
cilantro to the chicken. Sprinkle on salt and pepper to taste Add 
mayonnaise and toss. Serve the salad at room temperature 


“NOTE: To toast walnuts, preheat oven to 350°. Arrange 
the walnuts in a single layer on a baking sheet Toast, watching 
carefully, until the nuts are fragrant and slightly more colored, 
about 5 minutes. 
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VINAGRETTE 


6 boiled potatoes 4 small red onion 
2 hard cooked eggs 1 small can pickled beets 
1 cup cooked or canned small 1 garlic pickle 

lima beans 14/2 cup mild sauerkraut 
1 small bunch green onions salt and pepper to taste 
rice or wine vinegar or olive oil 


fresh lemon juice 
Cut up all vegetables into medium sized pieces. Mix with 


olive oil and vinegar or lemon juice to taste Also add salt and 
pepper to taste The vegetables should not be bone dry. 
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Notes © 


SCHNITZEL 


1 Ib. ground beef 1/2 cup fried bread 
2 Tbsp. butter salt and pepper to taste 


Mix some salt and pepper in with the ground beef. Make the 
schnitzels in an oval form from the ground meat. Put them in the 
dried bread and fry them for 8 to 10 minutes with the butter. The 
schnitzels go well with fried eggs and different vegetables. 


BAKED LONG LOAF OF BREAD 


1 long loaf of bread butter 
sausages, sliced grated cheese 
1 egg 





Cut the long loaf of bread into slices. Dip every slice of 
bread into hot butter. Put it in a pan and top with sausage slices 
Mix the cheese with egg and put on the sausages. Put these into an 
oven and bake for 10 to 15 minutes. 


SANDWICHES 


The following about sandwiches was included in the recipes 
| received from Rubtsovsk. Sandwiches are even more common in 
Russia than they are in America, and they are eaten for breakfast 
and dinner as well as lunch. ‘ 


“We use different food for sandwiches, cold boiled or fried 
meat, ham, different kinds of sausage, cheese, salmon, sprats in oll, 
herring, caviar. Cut bread of any sort into slices. The thickness of 
them is about 1. cm. Put some butter on the slice of bread. Put one 
of above mentioned food on butter. We use also fried slices of 
bread for sandwiches. We put butter, then slices of tomatoes or 
cucumbers, cheese or caviar on a fried slice of bread.” 


STEAMED LAMB DUMPLINGS Serves 4 to6 


This dish could be called Pelmeni in Siberia, or Vareniki in 
the Ukraine. This is my personal favorite among the Russian 
recipes | have tried so far. The garlic sauce is rather strong 
smelling, but tastes exceptional. In Russia, these dumplings are 
often prepared in large numbers and’frozen. Then an appropriate 
amount may be cooked later when needed. ... 


NOODLE DOUGH: 
2 cups flour 
2 large egg yolks 
1/2 tsp. salt 
1 Tbsp. vegetable oil 
7 to 8 Tbsp. water 





FILLING: 
4 1/2 |b. boneless shoulder 1/2 cup chopped cilantro 
or leg of lamb, finely 1 tsp. pepper 
chopped, or coarse ground 1 tsp. salt 
2 med. onions, minced 4 cube unsalted butter, 
4/3 cup lamb stock (or cut into 24 pieces 
canned beef broth) 
TOPPINGS: 
2 cups plain yogurt 1 cup warm lamb stock (or 
8 cloves garlic, minced canned beef broth) 
1/4 tsp. kosher salt 2 Tbsp. minced parsley 
1/4 tsp. paprika 1 tsp. dill weed 


In a large bowl, thoroughly combine the lamb, onions, 1/3 
cup stock, cilantro, pepper, and stock, cilantro, pepper and salt. Set 
aside. 

In a food processor, blend the flour and salt. With the motor 
running, add the egg yolks and oil, then pour in the water in a slow, 
steady stream, until the dough forms a ball around the blade. 
Transfer the dough to a lightly floured surface and knead until 
smooth, about 2 minutes. Cover with a kitchen towel (not terry) and 
let stand for 30 minutes. 

Divide the dough in half and shape into two balls. Keep one 
ball covered with the towel. On a floured surface with a floured 
rolling pin, roll out the dough into a very thin sheet, about 1/16" thick, 
making sure it doesn't tear. Use a round cookie cutter to make 4” 
circles from the dough. Roll out the second ball of dough and 
continue cutting circles until you have 24. 
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Have a bowl of cold water near you. Mound 2 tablespoons 
of the filling in the center of each circle. Top each with a piece of 
butter. Fold the sides up and around the filling. Wet your fingers in 
cold water and pinch the edges together on top. 

Bring water to a depth of 2 inches to boil in the bottom of a 
regular steamer, or in the bottom of a regular steamer, or in the 
bottom of a wok if you are using a Chinese bamboo steamer. 
Grease the steamer racks well. Add as many dumplings as will fit 
without touching. Steam tightly covered, about 20 minutes, 
reversing position of the multi-level tops halfway through the steam 
time. Remove the dumplings to a plate and keep warm and covered 
until serving. Steam any remaining dumplings the same way. 
Prepare the garlic sauce while dumplings are steaming. Puree the 
garlic, kosher salt, and paprika in the food processor. Whir in 1 cup 
stock, parsley and dill until well blended. Transfer the sauce to 
serving bowl and let it stand at room temperature for at least 30 
minutes. 

Serve dumplings topped with plain yogurt and/or garlic 
sauce. The dumplings also go well with vinegar 


VARENIKI WITH CURDS 
2 1/4 cup curds 3/4 cup sour cream 
2 eggs 2 cups flour 
2 Tbsp. sugar 2 Tbsp. butter 


4/2 cup cold water or milk 


In a food processor, blend the flour. With the motor running, 


add one egg, then pour in the water or milk in a slow, steady stream, 


until the dough forms a ball around the blade. Transfer the dough to 
a lightly floured surface and knead until smooth, about 2 minutes 

Grind the curds, adding sugar, one egg yolk and some salt 
Mix this well. Roll the dough as thin as possible Use a glass to cut 
circles of dough. Put one spoon of curd mixture on every circle, and 
join the circles edges. Boil the vareniki in boiling salt water unt! they 
rise to the surface of the water. Take the vareniki out and set them 
onadish. Serve with butter and sour cream This dish also goes 
well with vinegar or the garlic sauce in the recipe for pelmeni 


BEEF STROGANOFF Serves 4 to6 


Beef stroganoff is one Russian recipe which has worked into 
western culinary tastes. In fact, | once thought stroganoff was an 
American dish. | remember eating a steaming plate of beef 
stroganoff and noodles after a cold winter day. | prefer beef 
stroganoff with either wide or spiral noodles 


1 1/2 Ibs tenderloin beef 2 to 3 Tbsp. flour 

1/2 Ib. mushrooms “2 to 3 Tbsp. butter 

1 cup beef stock, or water salt and pepper to taste 
2 med. onions, chopped sour cream 


2 Tbsp tomato puree 


Cut beef into small chunks. Roll each chunk in flour. Fry 
quickly in butter. Add salt and pepper. 

Sauté onions in butter, add tomato paste. Stirin 1 Tbsp. 
flour, slowly add beef. When mixture thickens, add sliced 
mushrooms and continue to simmer for 10-15 minutes. 

Combine beef pieces with the mushroom mixture; add sour 
cream Bring to quick boil Serve with noodles or cooked rice. 

Bake in preheated 350° oven about 45 to 50 minutes, or 
untildone Meantime: combine cornstarch and 1/2 cup cold water. 
Cook over medium heat, stirring constantly, until the mixture boils. 
Continue to cook, stirring constantly for one minute. As soon as the 
bread is baked, brush cornstarch mixture over tops of loaves. 
Return bread to oven. Bake 2 to 3 minutes, or until glaze is set 
Remove from pans and cool on wire racks 
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STUFFED CABBAGE ROLLS 





In Russia, this dish is 
called golubtsi or holubtsi. This 
recipe comes from Judy Morgan, 
a leader in the Tough Cookies 4-H 
club. The recipe was handed 








\down to her by her 76 year old 





mother's best friend Nina, who 
was Russian. | have sampled golubtsi at the Samovar, a restaurant 
in Medford. They are very delicious! There is a Russian saying that 
goes "Cabbage itself flies into the mouth " 


12 large cabbage leaves 1 1/4 lb ground beef 

2 tsp. salt 1/2 tsp pepper 

1 cup cooked rice 1 small onion, chopped 

1 egg 1/2 tsp thyme 

1 Tbsp. vegetable oil 2 8 0z cans tomato paste 
1 Tbsp. sugar 1/4 cup water 


1 Tbsp. lemon juice or vinegar 


Cover cabbage leaves with boiling water and let stand for 5 
minutes or until limp. Drain the leaves. Combine the ground beef, 
salt, pepper, rice, onion, egg, and thyme. Place equal portions of 
the meat mixture in the center of each leaf. Fold the sides of each 
leaf over the meat. Brown in hot vegetable oil in a very large skillet 
Pour in tomato paste with combined sugar, water, and lemon juice 
Simmer or bake 30 to 45 minutes 
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LAZY PIE 


This recipe from Rubtsovsk is actually for pie crust. This 
particular pie is similar to what most American's know as pie and 
would be used with a meat or vegetable filling 


3 Tbsp yeast 1 cup warm water 
4/3 cup butter 1 cup sugar 

1 cup sour cream 2 eggs 

1/2 tsp salt 


Mix the yeast, water, butter, sugar, sour cream, eggs, and 
salt to make a firm dough Divide this into 2 parts and roll them into 
flat pie crusts Put one crust in a pan and put the filling on it Cover 
the pie with the second crust and join the edges. Wait for 2 to 3 
hours before putting the pie into the oven. Bake the pie at 350° for 
40 minutes Just before baking the pie, put some fresh egg on the 
surface of the pie. Serve this pie cold 


SHASHLIK 


This ts a typical Russian 
dish This particular recipe comes 
from Rubtsovsk. This dish is also 
know by the middle eastern name 
of shish kabob. The word 
“Shashlik” comes from the 
Russian word shashka for sword 





1 Ib meat 14/2 cup green onions 
1 cup tomatoes 2 onions 
1 Tbsp vinegar salt and pepper 


Cut the meat into small pieces. Add some salt, pepper, 
chopped onions, and vinegar or lemon juice in a pan Cover the pan 
and place in a cold place for 4 to 5 hours 

Put the pieces of meat together with circles of onions on the 
skewers Cook the meat above charcoal for 15 to 20 minutes 
Shashlik may also be cooked in the pan The prepared shashlik ts 
served on a platter with the tomatoes and green onions 
breads cover page 
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BOILED MEAT RAGOUT WITH VEGETABLES 


1/3 cup green peas 3 1/2 Tbsp. flour 

2 1/4 cup onions 2 1/4 cup carrots 

8 potatoes 2 1/3 Ib. meat 

4 Tbsp. sour cream 7 Tbsp. vegetable oil 


Boil the meat until it is half done. Cut the meat into cubes. Peel the 
carrots and potatoes and cut them into cubes too. Boil these also in water 


until they are half done. Put some meat and half boiled vegetables into a 


pan. Add sour cream, some flour, green peas, vegetable oil, and water from 


boiling the vegetables. Lower the heat and stew everything until the 
vegetables are tender and the meat is done 


KOTLETY serves 4 to6 
1 1/2 lb. ground beef 1/2 tsp. pepper 
1 onion 1 egg 
2 to 3 slices stale white 4 to 5 Tbsp. butter 
bread without crusts 2 Tbsp. sour cream 
3/4 tsp. salt bread crumbs or corn meal 


Soak the stale bread in a small amount of cold milk or water. 
Squeeze the liquid out. Put the meat through a meat grinder. Add 
stale bread and put through the grinder again Grate the onion and 
mix with the meat. Add the salt and pepper. Beat the egg very 
lightly and add to the meat mixture, stirring with a wooden spoon 
until smooth. 

Have a frying pan evenly hot (not over-hot). Melt butter 
while shaping kotlety patties from the meat mixture. Make the 
patties oval shaped and a little smaller than an American hamburger 
Roll quickly in bread crumbs or corn meal. Flatten with a knife or 
fork, criss-crossing their flat sides with the knife or fork 

Brown the kotlety in butter for 5 minutes on each side. Be 
careful not to overcook or break the patties. Putting too many 
patties in the pan at once will break them when turning As the 
kotlety become done, put them on a hot platter 

Add a little more butter into the frying pan with 2 to 3 Tbsp 
water. Bring to a boil, stirring at all times with a fork. Add 2 Tbsp 
sour cream. Pour the sauce over the kotlety and serve at once. 
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HEN IN MAYONNAISE 


1 chicken “onions 
water mayonnaise 


Put the chicken into a pot with chopped onion Pour some 
water in and cook for 40 minutes. Preheat the stove to 400°. Cut 
the boiled chicken into large pieces and put them ina pan. Brush 
mayonnaise on the chicken and put it in the stove Cook the chicken 
until a golden crust appears. Serve with different vegetables. 


PASTE OF BEEF LIVER 
1 Ib. beef liver, cooked 6 Tbsp. shortening 
4/2 cup butter 1 carrot 
1 onion 1 bay leaf 
fresh peas salt and pepper 


Wash and peel the cooked liver, and cut it into small pieces 
Chop the carrot, parsley, and onton and fry them in the shortening 
Add a bay leaf and some fresh peas to the frying vegetables and 
cook until done. Allow to cool 

Grind the cooled vegetables two or three times with the liver, 
using a meat grinder. Add some salt, pepper, and butter to this 
mixture Prepared paste should be served cold 


BEEF LIVER IN SOUR CREAM 


1 Ib. beef liver 1 to 2 cups sour cream 
2 to 3 Tbsp. flour 2 Tbsp. butter 
salt and pepper to taste 


Cut the washed liver into small pieces. Add salt and pepper 
to taste. Dip the pieces of liver into the flour and fry them in butter. 
Put the sour cream into the pan with fried liver. Cover the pan and 
let the liver stew for 20 to 30 minutes 
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MEAT BALLS 


1 Ib. ground beef 1 onion 

1/2 cup tomato paste 1/2 cup white bread 
2 Tbsp. flour 2 Tbsp. butter 

salt and pepper 1 cup broth 

1 bay leaf 


Mix the ground beef with onions, salt, and pepper. Use 
about 2 Tbsp. to make meat balls, put them in flour, and fry them in 
butter. Put the fried meatballs into a pan with the tomato paste, 
broth, and bay leaf. Cover the pan and stew the meatballs on low 
heat for 10 to 20 minutes. This dish goes well with cooked rice, 
buckwheat, or mashed potatoes 


A CUTLET 
1 Ib. meat 1 to 2 slices white bread, 
3/4 cup milk torn in pieces 
1/2 cup dry bread crumbs 2 Tbsp butter 
1 med. onion, minced salt and pepper to taste 


Soak the bread in the milk. Grind the meat, or use ground 
beef. Add the bread soaked in milk Add some salt, pepper, and 
onion Stir the ground meat and make cutlets in oval form. Put them 
in dry bread and fry them on both sides in butter for 10 to 15 
minutes. This dish goes well with fried or mashed potatoes, boiled 
macaroni, or different vegetables 


BEGUS 
1 Ib. boneless pork, cut 2 med onions chopped 
in small pieces 1 head cabbage chopped 
1 can tomato paste 1 bay leaf 


salt and pepper to taste 


Fry the pork with the chopped onions Put the peeled 
cabbage into the pan with the cooked meat Add tomato paste, salt 
and pepper, and a bay leaf. Cover the pan and let it stew for 20 to 
30 minutes. Sauerkraut may be substituted for the cabbage 
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MEAT PIE 


meat, preferrably pork onions 

eggs salt and pepper 
3/4 to 1 cup butter 1 cup sour cream 
1 cup flour *optional garlic 


Mitt 
1 . . 
= If you have pies, you 
have friends" 
-Russian saying 





Grind the meat with the onion using a meat grinder. Garlic 
may be added if you wish. Also mix in some salt and pepper into the 
ground meat. 

Mix the butter or margarine with the sour cream. The butter 
and sour cream should be room temperature. Add the flour and 
make into dough 

Roll 2 circles from the dough and put one in a greased pie 
pan Put ground meat in the middle of the crust and top with the 
second crust. Join the edges Prick the surface of the pie with a 
fork Put egg yolk on the surface of the pie. Cook the pie in an oven 
for 1 1/2 to 2 hours using a temperature of 300 to 350 degrees 
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STEWED FISH 





Seafood is very specific to 
an area. Because of this, capturing 
all the true tastes of seafood from 
Russia is almost impossible. 
Russian rivers and lakes are filled 
with countless varieties of fresh- 
water fish such as pike, perch, eel, 
carp, smelts, and others without an 
English equivalent. Russia has a tradition of great fish cookery. The 
fish recipes | received from Rubtsovsk did not come with amounts, 
so it is left up to the cook to decide. Much cooking is done this way 
in Russia. 


fish tomato paste 
tomatoes onions 
carrots 


Fry the fish on both sides. Some people like to stew fresh 
fish. Cut the fish into pieces and stew them using the tomato paste, 
tomatoes, onion, and carrot. 


FRIED FISH IN DOUGH 
fish fillet 2 Tbsp. vegetable oil 
salt flour 
warm water hot oil for frying 


To prepare the dough, mix some flour, salt, and 2 Tbsp. of 
vegetable oil in a pan with warm water. There must not be lumps 
Cut fish fillet into pieces and salt them. Dip every piece of fish into 
the dough to coat it. Fry the fish pieces in very hot oil. 


FRIED FISH 


fish vegetable oil 
salt 


Use a cast-iron frying pan if you have one. Heat the frying 
pan and put some vegetable oil in it. Salt the prepared fish and fry it 
on both sides until a golden crust appears. Eat fish with fried or 
mashed potatoes, or buckwheat porridge 


SEA PERCH STEWED IN OIL 


sea perch cut in pieces vegetable oil 
onions, chopped salt 
carrots, grated 


Put the pieces of fish into a pot Salt every layer of fish 


Then add onion and carrots Add vegetable oil and stew on medium 
heat 


FISH STEWED IN SOUR CREAM 


fish vegetable oil 
onions salt and pepper 
flour sour cream 





Fry the fish on both sides in 
SD vegetable oil Coat the fish with flour, 
salt, and pepper Add onion and sour 
cream Stew the fish on a low to 
medium heat until the onion is ready 


BAKED HEN 


prepared chicken salt 
onions carrots 


Preheat the stove to 390° Put the prepared chicken into a 
pan Add chopped onions, carrots, and some salt Cover the pan 
Put the pan into the stove and bake for 2 to 2 1/2 hours Serve with 
different vegetables 
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Notes 


CURD FRITTERS 


2 1/4 cup curds 1/2 cup sour cream 
1 egg 1/2 cup flour 

2 Tbsp. sugar 2 Tbsp butter 

salt 


Gnnd the curds using a meat grinder Put them into a pan 
and add the flour, sugar, egg, and a pinch of salt Stir this mixture 
well and make a roll. Cut it into 10 small equal parts Dip each pait 
into flour and fry both sides in a hot pan with butter until a golden 


crust appears. Put the finished fritters on a dish Serve with sour 
cream or any jam 


FRIED EGG PLANT 


egg plants butter 
flour tomatoes 
garlic » Salt 


Wash the egg plants and put them in boiling water for 1 
minute. Cut them into slices. Salt and dip each slice in flour. Fry 
them in butter. Put a slice of tomato or a piece of garlic on each 
slice of fried eggplant. 


EGGPLANT CAVIAR 


2 large eggplant 

1/2 large onion 

1/2 lemon, juice 

4 Tbsp. olive oil 

1/3 cup tomato paste 
salt and pepper to taste 





Bake eggplant at 375° until soft. Cool skin and mash the 
cooked eggplant. Sauté onion. If the eggplant is full of juice, it will 
be necessary to sauté it, and allow the liquid to evaporate Sauté on 
low heat and the mixture will thicken and stick to the pan The 
mixture should be of spreading consistency Add tomato sauce, 
lemon juice, salt and pepper toward the end of the cooking time 
The cooking time depends on how moist the eggplant is_ This may 
be eaten hot or cold. 


JELLIED DISHES 


These jellied dishes are eaten often on holidays. Jellied 
dishes are cooked from meat and fish. For these jellied dishes you 
will need fillet of carp, bream, perch, or pike-perch. You may also 
use tongue, veal, or domestic birds for jellied dishes. 


1 meat ttem from above onion 
salt “water 
gelatin 


If preparing a pike-perch or other fish then wash, skin, and 
cutitinto pieces. If preparing tongue, veal, or bird then cut it into 
thin strips Put the fish head and caviar (if there is any) into the pan 
Add onion, some salt and water and boil it In 15 to 20 minutes add 
the meat (without bones) to the pan. When the meat is done, take it 
out and put it in a dish and keep in the refrigerator while the jelly is 
prepared 

Make 4 to 5 cups of jelly by adding 1 Tbsp. of gelatin to the 
cold water and let it sit for an hour Put this jelly into boiling clear 
soup and stir it. Strain the soup Pour over the meat and chill in the 
tefirgerator until set. 


TVOROJINIKI 
3 1/2 cups flour 1/2 Ib. cream cheese 
1/4 tsp. nutmeg 1/4 cup melted butter 
1/2 tsp salt 3 eggs unbeaten 


Sift the flour, nutmeg and salt together. Mix the cheese, 
butter, eggs, and two cups of flour together Rub the mixture 
through a sieve and then work in the remaining flour. Mold into 
small flat cakes and cook in boiling water. Drain on a cloth and 
sprinkle with sugar 
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MUSHROOMS IN SOUR CREAM 


Mushrooms are very popular 


as fe) in Russia. Most Americans have a 
different idea of mushrooms than 
Bd people in Russia Wild mushrooms 
gathered from the woods are what 
BQ many Russians have grown to love 
These mushrooms have an entirely 
different appearance and flavor than 
the mushrooms commonly sold in American grocery stores. After 
the Chernobyl! accident, it became unsafe to gather wild mushrooms 
many places in Russia Mushrooms are still sold in the market dried 
and strung tn lines, but they are very expensive 


1 1/2 Ibs. mushrooms 1 Tbsp flour 
2 med onions, finely chopped salt and pepper to taste 
3 Tbsp. butter 1 1/2 cups sour cream 


Wash, drain and slice mushrooms Saute in butter until 
tender In a separate skillet, sauté onions until golden. Combine 
mushrooms and onions. Season, and sprinkle with flour Mix 
thoroughly. Cover, and cook over low heat 8 to 10 minutes. Add 
sour cream, stirring constantly. As soon as sour cream Is absorbed, 
remove from fire and serve 


PILAF 


“A good eater is a good worker ” 
-Russian saying 


1/4 cup vegetable oil 2/3 Cup Chopped onion 
3/4 cup sliced carrots 2 Cups rice 
3/4 to 1 Ib. meat 4 cups waler 


Cut the meat into small pieces and fry them in hot oil in a4 
qt. pan with the onions and carrots. Put the rice in the pan with the 
meat and water. Put the pan on high heat When the water boils, 
cover the pot and let cook on low heat for 25 to 30 minutes. Make a 
sort of hill out of the plilafon a dish. Put the meat on the top 
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SEREADS: 





Notes 
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PANCAKES 


Pancakes are a favorite in Russia as well as America. The 
Russian word for this kind of pancake is blinchiki. This recipe for 
blinchiki comes from Rubtsovsk. There is a Russian saying that 
goes “If we have no bread then we'll cook pancakes.” In Russia 
pancakes are also stuffed with ground meat or cheese curds 


6 egg whites ‘1 Tbsp. sugar 
1/2 tsp. salt 1 cup milk 

2 cups milk 3 cups flour 
butter 


Whisk the egg, 
sugar, Salt, and 1 cup of 
milk in a large bowl. 
Gradually add the flour, 
continuing to whisk until 
batter is smooth. There 
must not be any lumps 
Now pour the 2 cups of 
milk in and mix it well 
Heat a frying pan with 
butter. Pour the dough using a spoon. The layer of dough in the 
pan must be thin. Fry the pancake on both sides Warm butter and 
put it on every pancake. Serve the pancakes with any jam or honey 





BARLEY SKILLET BREAD serves 6 


4 Tbsp unsalted butter, melted 1/2 tsp. salt 

1/2 tsp baking powder 4 1/2 cup barley flour 

1 tsp caraway seeds 1/2 cup all-purpose flour 
1 large egg, beaten 1 cup buttermilk 

1/3 cup whole wheat flour 2 Tbsp. vegetable oil 


2 Tbsp packed brown sugar 


Preheat the oven to 375°. Brush an 8 or 9-inch cast-iron 
skillet with 2 Tbsp. of the butter. Sift the dry ingredients and 
caraway seeds together in a large bowl. Whisk together the egg, 
buttermilk and vegetable oil. Add the dry ingredients and mix until 
blended Do not overmix. You will have something between batter 
and dough 

Spoon the mixture into the skillet and smooth the top with a 
rubber spatula. Drizzle the remaining butter over the top. Bake until 
golden brown and a cake tester comes out clean, about 50 minutes. 
Serve slightly warm 
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THE RIGA RYE BREAD 


2 packages active dry yeast 2 tsp salt 

1 tsp sugar 1 Tbsp. caraway seeds 
1 1/4 cup lukewarm water 3 cups all-purpose flour 
1 1/2 cup rye flour 1/4 cup barley malt 

3 Tbsp. unsalted butter, melted or dark honey 


Combine the yeast, sugar, and 1/4 cup of the water in a 
large bowl and let stand until foamy, about 5 minutes. Add the 
remaining water, the barley malt, 1 Tbsp of the melted butter, salt 
and caraway seeds to the yeast mixture. Add the all-purpose flour 
and all but 1/4 cup of the rye flour, 1 cup at a time, stirring well after 
each addition with a wooden spoon , 


Cover the bowl with a linen or cotton (not terry cloth) kitchen 
towel and let the dough stand for about 5 minutes. Transfer the 
dough to a floured surface and knead until smooth and elastic, about 
10 minutes, adding enough of the remaining rye flour to prevent 
sticking Shape the dough into a ball and place in a large bowl 
Drizzle the remaining 2 Tbsp. melted butter and turn to coat. Cover 
with a kitchen towel and let rise in a warm, draft-free spot until 
doubled in bulk, about 1 1/2 hour. 

Punch the dough down, divide it in half, and knead each half 
briefly. Shape each half into an oval loaf, place on a buttered baking 
sheet, cover, and let rise for about 30 minutes Meanwhile preheat 
the oven to 375°. 

Bake the bread for about 45 minutes, until the crust is dark 
brown and the loaves sound hollow when tapped with a knuckle 
Cool on a rack. 





RUSSIAN BLACK BREAD 


This recipe is delicious, and has a very typical Russian taste. 
The Russian symbol for hospitality is bread and salt. There is a 
saying that goes "This is bread and this is salt and now be kind to 


speak your mind" This recipe is a must for all devoted bread 
bakers 


4 cups unsifted rye flour 2 packages active dry yeast 


3 cups unsifted white flour 2 1/2 cups water 

1 tsp sugar 1/4 cup vinegar 

1tsp salt 1/4 cup dark molasses 

2 cups whole bran cereal 1 oz. unsweetened chocolate 
2 Tbsp crushed caraway seed 1/4 cup margarine 

2 tsp instant coffee 1 tsp. cornstarch 

2 tsp onion powder 1/2 cup cold water 


1/2 tsp crushed fennel seed 


Combine rye and white flours. In a large bowl thoroughly 
mix 2 1/3 cups flour mixture, sugar, salt, cereal, caraway seed, 
coffee, onion powder, fennel seed, and undissolved yeast. 

Combine 2 1/2 cups water, vinegar, molasses, chocolate, 
and margarine in a saucepan. Heat over a low heat until the liquids 
are warm. (The margarine and chocolate do not need to melt) 
Gradually add the dry ingredients. Beat 2 minutes at medium speed 
of electric mixer, scraping bowl occasionally 

Add 1/2 cup flour mixture, or enough flour to make a thick 
batter Beat at high speed for 2 minutes, scraping bowl occasionally 
Stir in enough additional flour mixture to make a soft dough. 

Turn out onto lightly floured board, Cover the dough with a 
bowl and let rest for 15 minutes. Knead until smooth and elastic, 
about 10 to 15 minutes (dough may be sticky). Place in greased 
bowl, turning to grease top. Cover. Let rise in a warm place free 
from draft, until doubled in bulk; about 1 hour. 

Punch dough down; turn out onto lightly floured board 
Divide dough in half Shape each half into a ball, about 5 inches in 
diameter Place each ball in the center of a greased 8-inch round 
cake pan. Cover. Let rise in warm place free from draft, until double 
in bulk, about 1 hour. 
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SOESSERCSy 





Notes 
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APPLE PIE 


This recipe comes from Rubtsovsk Although itis called 
aa apple pie, it is more like what we know as cake 


1 cup flour 1/4 cup sugar 

3 eggs + 1/2 tsp baking soda 
a 3 apples butter 

1 chocolate bar juice of 1/2 lemon 

apple jelly 


Mix the baking soda with the lemon juice 
in a mixing bowl. Add the sugar and eggs and 
}) mix well. Peel and slice the apples and put them 
= in a well buttered pan. Preheat the stove to 390° 

i Add the flour to the mixture in the bowl, stir Pour 
the batter onto the apples. Bake the pie for 30 to 35 minutes. Grate 
the chocolate, add some softened butter Cut the pie into 2 parts 
Put apple jelly on one layer, place the other layer on top, and cover 
the top with chocolate mixture 





CURRANT PIE 


This recipe for currant pie comes from Rubtsovsk. Some 
Russian pies are more like what we call cakes. A Russian saying 
from Rubtsovsk goes "We are not proud give us pies if you have no 
bread." This saying probably has its origins in the infamous line from 
the French Revolution: "Let them eat cake " 


1 cup buttermilk 1 cup black currants 
2 eggs baking soda 

1 cup sugar 2 cups flour 

sour cream 


Mix the buttermilk with the black currants and some sugar 
Add the baking soda, eggs and the 1 cup of sugar. Mix well and 
then add the flour. Pour this batter into a pan and cook at 390° 
Make a mixture of 4 parts of sour cream to 1 part sugar When the 
pie is done, cut it into two parts. Put this mixture between the two 
parts and on top of the cake. 


DRACHONA 


2 1/2 cups sifted flour 

1 cup milk 

1/4 cup sifted powdered sugar 
2 Tbsp. butter melted 

1/2 tsp. salt 

2 egg yolks well beaten 


Beat the butter, sugar, and eggs 
together and add the salt. Blend in the flour 
and milk alternately Spread thinly in a well greased pan and bake 
at 350° for about thirty minutes Cut into small squares when cool. 





PUFF PASTE COOKIES 


2 cups flour 1 cup margarine 
2/3 cup water 1/2 tsp baking soda 
powdered sugar jam 


Make the dough from the flour, margarine, water, and 
baking soda Put the dough tn the refrigerator for 40 to 60 minutes 
Roll a circle and cut into strips Put the yam on every strip and roll 
them up Bake the cookies at 290° Put some powdered sugar on 
the finished cookies 


"TURTLE" CAKE 


2 Tbsp sour cream 5 eggs 

1/2 tsp baking soda 2 cups sugar 
11/2 cup flour 2/3 cup butter 

4 1/2 cups sour cream grated chocolate 


Make the dough with the 2 Tbsp sour cream, eggs, baking 
soda, sugar, and flour Mix the dough well Put this in a lightly 
greased pan Bake the dough into scones. 

Warm the 2/3 cup butter, and mix it with the 4 1/2 cups sour 
cream Dip each scone in the mixture of butter and sour cream. Put 
these scones on a dish in the form of a turtle. Decorate each scone 
with chocolate 
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"ZEBRA" CAKE 


5 eggs 2 cups sugar 

2 cups flour 1 cup sour cream 
1/2 tsp. baking soda cocoa 

butter chocolate 


Mix eggs, flours, soda, 
butter, sugar and sour cream. 
Cream the mixture to make the 
dough. Divide the dough into 2 
equal parts. Add cocoa to one 
part of the dough. Heat the 
greased pan. Cook each part of 
dough separately. You will get 


Put the layers on one another. 
Decorate the cake with chocolate 





SEMOLINA PIE 
2 eggs 1 3/4 Tbsp. margarine 
1 cup sugar 1 cup sour cream 
1 cup cooked cream of wheat 1 cup flour 


1 tsp. baking soda 


Melt the margarine and add the eggs and sugar. Cream 
them. Add the sour cream and cooked cream of wheat Mix these 
well with the baking soda and flour. Pour this mixture in a pan and 
bake in stove at 400°. 


BEZE 
6 egg whites 2 Tbsp. powdered sugar 
lemon juice 2 cups powdered sugar 


Whip the egg whites with the 2 Tbsp of powdered sugar 
until it has tripled in volume. Add some lemon juice and the 2 cups 
of powdered sugar. Place spoonfuls of this mixture onto a greased 
baking sheet and cook for an hour at 210° 


one light layer and one dark layer. 
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"LADY'S CAPRICE" CAKE 


CAKE 
2 eggs 2 Tbsp. honey 
1 cup sugar 1 Tbsp. butter 
1/2 tsp baking soda 3 cups flour 
CUSTARD TOPPING 
2 eqg yolks 1 cup sugar 
1 Tbsp milk 


Preheat oven to 450° Put eggs, sugar, soda, honey and 
butter into a pan. Place over a low heat and stir until it puffs up. 
When the sugar dissolves, add 1 cup of flour, mix and then add 
another cup of flour. Put the dough on a board with another cup of 
flour Mix the dough until all of the flour is blended into it. Cut the 
dough into 10 parts. Roll the dough into thin scones. Bake these for 
about 10 minutes 

To make the topping, mix the ingredients and cook over low 
to medium heat Stir as it cooks and add 2 1/2 Tbsp. of butter. Cool 
the icing and put it on every scone Decorate the cake with pieces of 
chocolate and it is ready to serve 


SMETTANICK 
PASTRY 
1 1/2 cups flour sifted 1 egg yolk well beaten 
1/2 cup butter 1/2 tsp salt 
FILLING 
1 1/2 cups almonds, blanched thick sour cream 
and ground 2 Tbsp. jam 
1 eag yolk unbeaten 2 Tbsp powdered sugar 


Blend the flour, butter and salt together until the mixture is 
mealy Add the egg yolk and knead into a smooth dough, adding a 
few drops of ice water if needed. Beat with a steak beater until the 
dough blisters Roll very thin and cut into three-inch squares. 

Work the powdered sugar into the almonds, adding a few 
drops of cream and egg yolk as needed. Add the jam gradually. 
When the mixture is finished it should be a paste. Place a spoonful 
of the filling in the center of a square pastry, brush the edges with 
cold water, place another square on top and seal the edges by 
fluting them Brush the tarts with egg white, sprinkle with sugar and 
bake at 450° until brown 
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SPONGE CAKE 


CAKE: 

1 cup sugar 

2 eggs 

1 cup sour cream 
ICING: 

41 Tbsp. brandy 

1 egg yolk 

4/2 cup sugar 





1 cup flour 
2 Tbsp. butter 
1/2 tsp. baking soda 


1 Tbsp. cocoa 


1 Tbsp. sour cream 
3/4 to 1 cup butter 


Preheat the oven to 


390°. Mix and cream the sugar, 


flour, eggs, butter, sour cream 
and baking soda. Put this 
mixture in a lightly greased pan 
Cook this in the oven for 30 to 
35 minutes. 

To make the icing, mix 
1 egg yolk, 1 Tbsp. sour cream 


and 1/2 cup sugar in a sauce pan. Put this mixture on a low heat 
and stir it as it cooks. Cream the butter with 1 Tbsp. of cocoa and 
put it into the icing. Add the brandy. Cut the cake into 2 parts. Put 
the icing between these two parts and also on top of the cake. 
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